Onion (Allium cepal L.) is a major commercial vegetable crop grown in almost all parts of the world. In Ethiopian the postharvest loss of onion bulb crop was estimated to be 50% during the production season. So to reduce this postharvest loss of onion bulb determining and employing appropriate storage conditions play an important role. Appropriate storage condition reduces the physiological quality which intern reduces the physicochemical and phytochemical properties of onion. In this study physicochemical and phytochemical properties of onion bulb were investigated under different storage temperature. Onion bulbs were stored at three different temperatures the following quality attributes of onion bulb like glucosidase content, pyruvic acid, flavonoid, dry matter and sugar content were determined for storage period of six months.
Introduction
Onion (Allium cepal L.) is one of the major commercial vegetable crops grown in most parts of the world including Ethiopia their flavor attributes. Now a day's onion bulb is becoming parts of daily diet all round the year (Endalew, W., et.al, 2015) . In Ethiopian mostly the fresh onion bulb was used for preparation of traditional foods and in some part the shredded onion bulb was mixed with other spices so that it will be used for several purposes (Ayalew, D., et.al, 2017 ).
Onion bulb is also becoming an important commercial crop for small holder farmers in Ethiopia In Ethiopia onion bulbs are stored using different naturally ventilated storage structure or simply heaping the onion bulbs directly on the floor at room temperature (Endalew, W., et.al, 2015) .
During storage period sprouting is a critical physiological factor which restricts the storability of onion bulb. The storage environment of storage structures employed in storing onion bulb plays pertinent role in keeping the all physicochemical attributes of onion bulb. Storage temperature plays critical role from the rest of storage conditions in influencing the quality attributes of onion which actually the exact conducive temperature depend on onion variety (Miedema P., 1994) .
The effect of different storage temperature on physicochemical property of Bombay red onion cultivar along the storage period was not evaluated and reported. Therefore five different temperature storage temperatures were selected based on literature and local trends. Then different physicochemical quality attributes of onion bulb were determined during storage period of six months.
Materials and Methods

Chemicals and standard solutions
Bombay red onion bulb was collected from Koga experimental site of Adet agricultural research center in Amhara regional state, Ethiopia. The onion harvested when matured and cured there for 
Result and discussion
In conducting effect of storage temperature on physicochemical quality attributes of onion bulb along a storage period Bombay red onion bulb was chosen because of its high productivity in Amhara region, Ethiopia. During the experimental period inner sprouting was detected by longitudinally cut of onion bulbs along a storage period within time interval of one month in the three storage temperatures. In the present study visible sprouting was found at different time Pyruvic acid content in onion bulb influenced by the following factors such as dry matter, sugar content, cultivars, maturity and sulphur nutrition but during storage, the pyruvic acid content differs with changes of dry matter which is prejudiced by weight loss and dehydration of tissues.
This may be the main reason for increment of pyruvic acid content during onion bulb long term storage. Dormancy breakage the flavor precursor decreased and the pyruvic acid stable product of the flavor precursor and is bulb pungency pointer. In this study, the increase pyruvic acid was observed before sprouting at 5°C and 10°C storage temperature. Contradicting result was reported in (Randle WM, and Bussard ML., 1993). 
Conclusion
It is possible to conclude that sprouting and re-growth stage fluctuate at different storage temperatures of onion bulbs. According to storage temperature of onion bulbs, sprouting phase lead to sluggish decrease in chemical composition of onion bulbs which finally reduce dry matter content, sugar and pyruvic acid content. During storage quercetin and glucosides augmented but with some variation. This increment does not directly related to enzymatic activity. Browning of onion bulb outer cover s during storage is caused by the autoxidation of quercetin glucosides, after their deglucosylation. During storage of onion bulb at a given storage temperature peroxidase activity enhaces quercetin and storage temperature is crucial factor which influence sprouting phase and other onion bulb quality attributes. From this experimental result we found storage temperature and time directly influence the biochemical quality attributes of the onion bulbs. Storage of onion bulb at lower temperature enhances shelf-life onion and accordingly, minimal pyruvic acid content. The consumption of pyruvic acids as a metabolic substrate of respiration is related to reduction in pungency of onion bulbs over the storage period.
